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Figure 1 

Evaluation of best strain for exopolysaccharide (EPS) production. 
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Figure 2. Evaluation of cell count of EPS producing strains 
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Figure 3 

Evaluation of best temperature for EPS production using Leuconostoc 
mesonteroides 808 
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Figure 4 

Evaluation of EPS production and viscosity increase using Leuconostoc 
mesonteroides 808 
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Figure 5A 

Evaluation of EPS production as a function of a varied sucrose 
concentration using Leuconostoc mesonteroides 808. 
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Figure 5B 

Evaluation of EPS production and viscosity increase as a function of a 
varied sucrose concentration using Leuconostoc mesonteroides 808 
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Figure 6 

EPS production by Leu conostoc mesenteroides 121, 808, 1299B strains in 
growth medium supplemented with different amounts of 
sucrose/maltose. 
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Figure 7 

Changes in viscosity produced by Leuconostoc mesenteroides 808 strain 
in growth medium supplemented with different amounts of 
sucrose/maltose. Numbers 61 and 62 represent sucrose/maltose ratio 2.5% / 7.5%, 
number (53 represents 10% sucrose, numbers 64, 65, 67 and 68 represent sucrose/maltose 
ratio 5% / 5%, numbers 66 and 69 represent sucrose/maltose ratio 7.5% / 2.5%. 
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Figure 8. EPS production by Lactobacillus sakei 570 strain in 
sucrose/maltose and lactose supplemented growth medium. 
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Figure 9. EPS production by Lactobacillus plantarum 853 strain in 
sucrose/maltose and lactose supplemented growth medium. 
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Figure 10. EPS production by Lactobacillus salivarius 1502 strain in 
sucrose/maltose and lactose supplemented growth medium. 
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Figure 11. 

Ln 808, Lb 570, Lb 853, Lb 1502 , Effect of maltose an the EPS strain 
5 length; production of oligosaccharides, EPS production from Lactose 
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Figure 12. EPS production by Leuconostoc mesenteroides 808 in sucrose 
supplemented growth medium at different pH conditions. 



EPS trend Ln 808 in sucrose media at diefferent pH values after 48h 



55 
50 
45 
40 

ra 30 
2 25 
U 20- 
15 
10 - 
5- 
0 - 



808 10%s 



808 10%spH6,5 808 10%spH6,0 808 10%s pH5,8 



14/20 



10/521097 



Figure 13. EPS production by Lactobacillus sakei 570 in sucrose 
supplemented growth medium at different pH conditions. 
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Figure 14. EPS production by Lactobacillus plantarum 853 in sucrose 
supplemented growth medium at different pH conditions 

EPS trend Lb 853 in sucrose media at different pH values after 48h 
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Figure 15. Viscosity of Leuconostoc mesenteroides 808 in sucrose 
supplemented growth medium at different pH conditions. 
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Figure 16. Viscosity of Lactobacillus sakei 570 in sucrose supplemented 
growth medium at different pH conditions. 
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Figure 17. Viscosity of Lactobacillus plantarum 853 in sucrose 
5 supplemented growth medium at different pH conditions. 
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5 Figure 18. NMR structural analysis of the EPS 
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Figure 19. Spray drying of Leuconostoc mesonteroides 808 containing 
EPS ingredient. 
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